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2.  Use of water for cleaning and sanitizing should be avoided if pos-
sible.

3.  A microbiological standard for Salmonella in peanut butter is ap-
propriate.

Salad Dressings and Mayonnaise

The microbiological safety of these products relates directly to the pH
(4.1 or below) and the acetic acid content of the moisture phase. The
federal standards of identity for mayonnaise and for salad dressing do not
specify a pH level for either of these products. Also, no specific concen-
tration of acetic acid is specified for salad dressing.

The FDA should consider amending the standard of identity for may-
onnaise to include a specified pH level of 4.1 or below and amending the
standard of identity for salad dressings to include both a specified pH
level of 4.1 or below and an acidity of not less than 2.5% calculated as
acetic acid.

Sugar, Cocoa, Chocolate, and Confectioneries

1.  Microbiological specifications now applied to sugar used as an in-
gredient in low-acid canned foods (thermophilic spores), beverages (me-
sophilic bacteria, yeasts, and molds), and confectioneries (osmophilic
yeasts) should be continued.

2.  Microbiological specifications for thermophilic spores should be ap-
plied for cocoa to be used in retorted products.

3.  The Salmonella hazard in cocoa and chocolate manufacture should
be controlled by testing raw materials, finished products, and environ-
mental samples for Salmonella, preferably as part of a HACCP program.

4.  In the manufacture of confectionery products, microbiological cri-
teria should be applicable to sensitive ingredients. Guidelines and speci-
fications for osmophilic yeasts should be applicable for sweeteners.
Ingredients such as cocoa, coconut, dried milk, and eggs should be ex-
amined for Salmonella. Nuts should be tested for aflatoxins.

Spices

1. Microbiological criteria for spices should be closely related to their
end use. For spices to be used in foods that receive no further heat treatment
the criterion should be focused on absence of infectious pathogens such
as Salmonella. For spices to be used in low-acid canned food, limits on
thermophilic spores should be included. When used as an ingredient in